U ALY ST Modern Food Science and Technology 2015, \Vol.31, No.3

7Kk 7 B3 E MBI 1E B AL H X & BE ) o
g s d Al

', REH, =R, SEXRER, KIUF, EEES, BRI, KE
(LThHRFALFRALAFZ SEADRELLRE, THAS 214122) (2. 7622 3R SN RG], 48
#E ] 361022) (3. RAHIRK AR WA RG], T A4 214218)

TE: ARG BAZ T PN, M. MR, RF8 Tk, 4T HF AR #ATT R, AT KK
Db e Bt 8 BE B e R e Brh . REN: KRS B ER Y KA AT 8%, LAk St AR i ki
R R LB Al B s, AR, FRAEBARKOARHR IR, RIAB L0 E. KK DT A ML s
JE(To)s BAIBAE (AH ). AT REAIRAE 2B A 57.16 C. 16.26 J/g. 40.83%#= 8043 mm, & TR L4 Fx s, LI E ) (1883
og) 2EX TR (13.0600), ARG AMIT . BT B 060 & 55 St BRGRE . HK kA & BLa) T 538 £
JR TR By Ao oty 37T B8k & & BB a9 RE, JE0R & BE RIS 0B IRER L, R A FAM I HARAK S 4h i e B
EHREZE, AREMEE LS,

KEEA: K DAE Iy, IR, e &, BRAFH

YEES: 1673-9078(2015)3-108-114

DOI: 10.13982/j.mfst.1673-9078.2015.3.019

Physicochemical Properties of Low Moisture Potato Starch and Their

Effects on Surimi products

HUANG Jie!, ZHAO Jian-xin', HUANG Jian-lian’, FAN Da-ming", ZHANG Wen-hai’, LIAN Hui-zhang®,
CHEN Wei', ZHANG Hao'

(1.State Key Laboratory of Food Science and Technology, School of Food Science and Technology, Jiangnan University,
Wuxi 214122, China)(2.Fujian Anjoyfood Share Co. Ltd., Xiamen 361022, China)(3.Wuxi HuashunMinsheng Food Co.
Ltd., Wuxi 214218, China)

Abstract: In this study, the physicochemical properties such as morphology, microscopic morphology, crystal structure, pasting properties,
freeze-thaw stability, and swelling power of ultra-dry potato starch and their effects on surimi seafood were investigated. The results indicated
that the water content of ultra-dry potato starch did not exceed 8%. With shrinkage and crack observed on the surface of the starch granule, the
ultra-dry potato starch had a larger amorphous region and smaller crystallinity. It formed a gel more easily a a low initial temperature of
gelatinization (T,, 57.16 ‘C) and transition enthalpy (AH, 16.26 J/g). Compared to native potato starch, ultra-dry starch exhibited better
freeze-thaw stability, higher swelling power (18.83 g/g), and lower gel consistency (80.43 mm), indicating its better physicochemical properties.
According to the study, both native and ultra-dry potato starch can improve the gel properties of silver cap surimi produds, and the latter
showed more significant effects. The optimum addition level of the starch is about 8%.
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Table 1 The parameters describing the gelatinization characteristics of native and ultra-dry potato starch
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Table 2 The parameters describing the DSC characteristics of native and ultra-dry potato starch
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Table 3 Other physicochemical properties of native and ultra-dry potato starch
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